
 

 
Dear Guests 

 
First things first, it’s a pleasure to able to welcome 

you in our, as we call it, little peaceful safe haven of delicious 
food, good wine, warm and kind service and a amazing evening! 

 
We want to make sure that you can fully enjoy and embrace the 

evening with us, no time rush, no double seating’s and that’s 
why we created our concept of a multi-course menu.  

We offer you to put your own multi-course menu together 
choose your starters, main and dessert and create a menu of 3, 4 

or more courses.  
 

3 Course Menu ( Starter, Main, Dessert )     79.00 Chf 
 

4 Course Menu ( 2 Starters, Main , Dessert )    89.00 Chf 

 

5 Course Menu ( 3 Starters, Main, Dessert )    99.00 Ch 

 
Each course will be served one after the other. 

If you like to change things up, have questions or need a little 
help with putting your menu together, every member of the staff 

will love to help you out. 
We wish you great food, great company and an overall great 

evening with us 
 

 



 

 
 

Starters 
 

Burrata on aubergine caviar, marinated brocoli  
on tomato olive oil emulsion 
 
 
Fillet of pike perch (EST) roasted on small ratatouille  
with mountain bean hummus and oregano mayonnaise 
 
 
Tartar of beef from Aargau on green salad with french dressing 
Brioche toast and butter  
 
 
Crisp fresh seasonal salad , for more information about this ask  
any staff member 
 
 
Soup of the day , if you’re interested to know what type of soup 
it is today, ask one of us  
 

 



 

Main Dishes 
 

Patrizia Fontana`s rocketsalat ravioli with artichoke bottoms, 
pepperoni and rocketsalat leaves on pecorino foam  
 ( also as appetizer ) 
 

Fillet of Dorade Royal (GR) roasted with Pulpo on  
Fregola Sarda with zucchetti, tomatoes and Taggiasca olives on 
shellfish foam 
 
 

Medallions of Irish beef fillet with thyme jus, oyster mushrooms 
and green asparagus on summer truffle risotto  140gr 

         200gr +10,- CHF 

         250gr + 19,- CHF 

 

Furti's Wiener Schnitzel of Zurich veal served with lukewarm 
potato and cucumber salad  

(if desired with lemon and/or cranberries)        120 grams 

180 grams + 14,- CHF 

 



 

Desserts 

 
Sour cream vanilla mousse with butter sablés on compote of  
Valais apricots with sour cream and apricot sauce 
 
 
Strawberry tirami su with Thurgau strawberry on Moscato 
strawberry sauce  
 
 
Delicious Maracaibo chocolate pie, as simple as it sounds if you 
love chocolate, then you have to give it a go 
 
 
Different sorbets and ice-creams   
please ask our staff  to find your favorite flavour  
 
 
Selection of raw milk cheeses served with fruit bread 

 
 


